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1

Important

Read this safety leaflet carefully before you use
the appliance and save it for future reference.

Danger

The appliance must not be immersed.

Warning

This appliance is not intended for use by
persons (including children) with reduced
physical sensory or mental capabilities,or
lack of experience and knowledge,unless
they have been given supervision or
instruction concerning use of the appliance
by a person responsible for their safety.
Children should be supervised to ensure
that they do not play with the appliance.
This appliance should be positioned in a
stable situation with the handles (if any)

positioned to avoid spillage of the hot liquids.

Before using the appliance, please ensure
that the surface is free of water and
sufficiently dry.

This appliance is intended to be used in

household and similar applications such as:

o staff kitchen areas in shops, offices and
other working environments;

e farm houses;

e by clients in hotels, motels and other
residential type environments;

e bed and breakfast type environments.

If the power cord set is damaged, it must

be replaced by a cord set available from

the manufacturer.

The appliance is not intended to be

operated by means of an external timer or

a separate remote-control system.

Check if the voltage indicated on the

appliance corresponds to the local power

voltage before you connect it.

Only connect the appliance to a grounded

power outlet. Always make sure that the

plug is inserted firmly into the power outlet.

Do not use the appliance if the plug, the
power cord, the inner pot, the sealing ring,
or the main body is damaged.

Do not let the power cord hang over the
edge of the table or worktop on which the
appliance stands.
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Make sure the heating element, the
temperature sensor, and the outside of the
inner pot are clean and dry before you put
the plug in the power outlet.

Do not plug in the appliance or press any
of the buttons on the control panel with
wet hands.

During and immediately after use,

the steam valve, the liquid inside the

valve, and the steam may be at high
temperatures. Do not disassemble the
steam valve during this period to avoid the
risk of scald from the high temperature.

Caution

Do not use any accessories or parts
produced by other manufacturers or those
not specifically recommended by Philips.
Using such accessories or parts will void
your warranty.

Do not expose the appliance to high
temperatures, and do not place the rice
cooker on a working or still hot stove or
hot appliance.

Do not expose the appliance directly

to sunlight.

Place the appliance on a stable, level, and
flat surface.

Make sure to place the inner pot inside the
appliance before plugging the power cord
into the socket and turning it on.

The inner lid of the top lid is not intended
to contact with acidic foods pH<5.0

such as sauerkraut, pickles, jam, jellies,
tomatoes, vinegar, lime or lemon,sour
plum and coke.

Do not place the inner pot directly over an
open fire to cook rice.

Do not use the inner pot if it is deformed.
The accessible surfaces may become hot
when the appliance is operating. Please

be especially careful when handling the
appliance.

Do not cover the steam vent with a cloth
while the appliance is in operation.
Beware of hot steam coming out of the
steam vent during cooking or out of the
appliance when you open the lid. Keep
hands and face away from the appliance
to avoid the steam.

Do not lift and move the appliance while it
is operating.



Do not exceed the maximum water level
indicated in the inner pot to prevent overflow
which might cause potential hazard.

Do not place the cooking utensils inside
the pot while cooking, keeping warm or
reheating rice.

Only use the cooking utensils provided.
Avoid using sharp utensils.

To avoid scratches, it is not recommended
to cook ingredients with crustaceans and
shellfish. Remove the hard shells before
cooking.

Do not insert metallic objects or alien
substances into the steam vent.

Do not place a magnetic substance on

the lid. Do not use the appliance near a
magnetic substance.

Always let the appliance cool down before
you clean or move it.

The appliance should be cleaned

after each use. For detailed cleaning
instructions, please refer to “Cleaning and
Maintenance.” Do not wash the appliance
in a dishwasher.

When cleaning the inner pot, do not use
abrasive cleaning tools such as scouring
pads or steel wool to avoid damaging the
pot’s coating.

If the appliance is not going to be used for
an extended period, make sure to unplug it.
When moving the appliance, make sure to
hold it securely to prevent it from falling
and causing injury.

After opening the lid, do not touch the inner
pot directly with your hands. Be careful to
avoid burns from the high temperature.

Do not open the lid while cooking to avoid
scald from the high temperature.

The operating altitude range of the
appliance is 0 — 2000 meters.

Improper use of the product or failure to
follow the instructions in this user manual
will void the warranty. Philips will not be
responsible for any damage under such
circumstances.

Visit https://www.philips.com to
download the user manual.

Electromagnetic fields (EMF)

This appliance complies with the applicable
standards and regulations regarding exposure
to electromagnetic fields.
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2 Your Rice cooker

Congratulations on your purchase, and welcome to Philips!
To fully benefit from the support that Philips offers, register your product at www.philips.com/welcome.

What's in the box

Main unit Inner Pot

Rice ladle Soup ladle
Measuring cup Power cord
Steaming basket Quick start guide

Quick start guide

PHILIPS




Product overview

@ |Toplid (& |Power socket
(@ |Detachable inner lid @ |Power plug
(3 |water level indication Control panel
@ |Inner pot (® |steam box
(5) |Lid open button
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Supplementary guides: Tips for film

Vuilong g& mang bao vé trudc khi ding Vuilong g& mang bao vé trudc khi ding

Quay lai

Chon dé chin ua thich Menu/Tuy chon gi&

Thai gian/Hen gi& Xécnhan/Bét dau

Tuy chon nhanh

PHILIPS

Note: Please remove the guide film before use.
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3 Using your rice cooker

Before first use

1 Remove all packaging materials from the appliance.
2 Take outall the accessories from the inner pot.

3 Clean the parts of the rice cooker thoroughly before using it for the first time (see chapter
“Cleaning and Maintenance”).

Note

e Make sure all parts are completely dry before you start using the rice cooker.

e Make sure the inner pot is in proper contact with the heating element.

¢ Make sure the outside of the inner pot is dry and clean,and that there is no foreign residue on the
inside of the appliance.

Cooking program

Cooking function Defautlitrgzoking nglili‘:;att;::e Preset time Rice hardness
Quick cook rice 25 minutes NA 1-24 hours NA
50 minutes NA 1-24 hours Soft
Tasty white rice 45 minutes NA 1-24 hours Normal
40 minutes NA 1-24 hours Hard
Quick cook multigrain 40 minutes NA 1.5-24 hours NA
Congee 60 minutes 1-2 hours Preset Cor?gi?rg time-24 NA
65 minutes NA 1.5-24 hours Soft
Multigrain rice 60 minutes NA 1.5-24 hours Normal
55 minutes NA 1.5-24 hours Hard
Multigrain congee 70 minutes 70 ?:5:595'4 Preset Coﬁgmg time-24 NA
Soup 2 hours 1.5-4 hours Preset coﬁgmg time-24 NA
Reheat 25 minutes NA NA NA
Steam 30 minutes 1-60 minutes 1.5-24 hours NA
Stew 2 hours 1-4 hours NA NA
Keep warm 2 hours 1 minute-12 hours NA NA
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E Note

Default display time: this is the cooking
time that appears on the screen when a
specific mode is selected.

Actual cooking times may vary based on
factors such as the environment, type of
rice, and water volume.

The cooking time for the Quick cook rice
may differ due to environmental conditions,
rice type, and water volume. The actual
completion time will be determined by
when the machine finishes cooking.

For cooking menus that allow time
adjustments, the cooking time is saved
once cooking begins. Similarly, for menus
with a preset time feature, the cooking
time is retained after cooking starts.
Additionally, for menus that let you adjust
rice hardness, the selected hardness level is
remembered once cooking begins.

Once cooking starts, the cooking menu
has a memory function. If the appliance

is powered off and then back on, it will
revert to the last selected default menu.

Preparations before cooking

n Warning

e Make sure that the detachable inner lid is
properly installed.

e Make sure all parts are completed dry
beofore use.

E Note

e \When you open the lid during cooking
(especially if adding a large amount of
water), close it slowly or wait 1-2 minutes
to allow the internal steam to dissipate
and the air pressure to decrease before
securing the lid. This helps prevent liquid
from the inner pot from splattering out of
the steam vent.

e This appliance is designed for use at
altitudes below 2000 meters.

e \When cooking rice, please refer to the
water level indications inside the inner
pot. You can adjust the water level based
on the type of rice and your personal
preference, but do not exceed the
maximum amount indicated.

e Once cooking begins, you can press the @
button once within 30 seconds to stop the
current process and return to the menu
selection. If cooking has been underway for
more than 30 seconds, press the @ button
twice within 3 seconds to terminate the
process and return to the menu.

o After the rice cooker is powered on, it will
enter standby mode if there is no activity
for 5 minutes. You can press any button to
wake it up and return to the menu selection.

¢ In the menu selection display, the selected
menus are fully illuminated, while the
unselected menus are dimly lit.
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Before using the rice cooker to cook food,
follow below preparation steps:

1 Measure the rice using the measuring
cup provided.

2 Wash the rice thoroughly.

3 Put the pre-washed rice in the inner pot.

4 Add water to the level indicated on the
scale inside the inner pot that corresponds
to the number of cups of rice used. Then
smooth the rice surface. For example, if
you are cooking 4 cups of raw rice, add
water up to the mark of “4”".
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5

6

7

Press the lid release button to open the lid.

Wipe the outside of the inner pot dry, then
put the inner pot in the rice cooker. Check
if the inner pot is in proper contact with
the heating element.

Close the lid of the rice cooker, put the
plug in the power socket.




Note

¢ Make sure the outside of the inner pot is
dry and clean,and that there is no foreign
residue on the heating element.

e Make sure the inner potis in proper
contact with the heating element.

Cooking rice

You can use the below menus for cooking rice:
Quick cook rice (&), Taste white rice (€ ), Quick

cook multigrain (& ), and Multigrain rice ((% ).
1  Follow the steps in “Preparations
before cooking”.

2 Press the Quick menu (Quick cook
rice, Tasty white rice, or Quick cook

multigrain) buttons or press ©/@ button

to choose a cooking function.

3 For Tasty white rice or Multigrain rice

function, you can press (@) button to choose

the hardness of the rice, there are three

hardness available: Soft, Normal and Hard.

Vira

Press the ® button to confirm, the rice
cooker starts working in the selected mode.
> The remaining cooking time is displayed
on the screen in a countdown format.
> The screen displays a dynamic circle.

When the cooking is finished, the rice
cooker beeps and switches to the keep
warm mode automatically.
“» Moisture lock indicator (&) lights

up dynamically.
> The circle dispaly on the panel lights up.

E vote

Do not exceed the volume indicated nor
exceed the maximum water level indicated
in the inner pot, as this may cause the rice
cooker to overflow.

Do not open the lid right after the rice
cooker enters the keep-warm mode and
ensure that rice is in keep-warm mode for
15 minutes if you cook much rice.

After cooking, please unplug the rice cooker
from the electrical outlet.

The keep warm time can last for up to

12 hours.
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Congee, Multigrain congee,
Soup

You can use the below menus for cooking

congee: Congee (&), Multigrain congee (),
and use Soup (<& ) menu for cooking soup. For
detailed time regulation range, please refer to

the "Cooking program” section.
1  Follow the steps in “Preparations
before cooking”.

2 Press ©/® button to choose the
desired function.

&

3 Press the ® button to confirm, the Rice

cooker starts working in the selected mode.

L The remaining cooking time
is displayed on the screenin a
countdown format.

4 The screen displays a dynamic circle.
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5 When the cooking is finished, the rice
cooker beeps and switches to the keep
warm mode automatically.
> Moisture lock indicator (&) lights up

dynamically.

> Thecircle dispaly on the panel lights up.

¢ Select the appropriate function for cooking
porridge, soup, or stew to prevent overflow,
which could pose a safety hazard.

¢ Do not exceed the recommended amount
or maximum water level, as this may lead
to spills.

e After cooking, please unplug the rice
cooker from the electrical outlet.

Reheat

1 Use the Reheat function to reheat rice.

2 Loosen the cooled food and evenly
distribute it in the inner pot.

3 Pour some water onto the food to prevent
it from becoming too dry. The quantity of

the water depends on the amount of food.

4 Press ©/@ button to choose Reheat (® ).




5 Pressthe ® button to confirm, the Rice

cooker starts working in the selected mode.

6  When the cooking is finished, the rice
cooker beeps and switches to the keep
warm mode automatically.
> Moisture lock indicator (&) lights up

dynamically.

> The circle dispaly on the panel lights up.

Steaming food
1  Use the Steam function to steam foods.

For time regulation range, please refer to
the " Cooking program” section.

E v

¢ The default cooking time is 30 minutes.
¢ To avoid dry boiling, please add two scales
of water to the inner pot.

Pour the water into the inner pot.
Put the steam basket into the inner pot.
Put the food into the steam basket.

Follow the steps in “Preparations
before cooking”.

u b wnN

6  Press ©/® button to choose Steam (%) .

7 Press the ® button to confirm, the Rice
cooker starts working in the selected mode.
L The remaining cooking time
is displayed on the screenin a
countdown format.

> The screen displays a dynamic circle.

8  When the cooking is finished, the rice
cooker beeps and switches to the keep
warm mode automatically.

“» Moisture lock indicator (&) lights up
dynamically.
> Thecircle dispaly on the panel lights up.

EN 15



Adjust the cooking time

You can set the cooking time for some menus
including Congee (& ), Multigrain congee
(%), Soup (&), Stew () and keep warm
(w) only. For time regulation range, please

refer to the " Cooking program” section.

1  After you choose a desired function, press
the @ button repeatedly until the time
indicator displays on the screen.

L The cooking time blinks.

& chao

2 Press @/® button to set the time.

& o

3 Press the ® button to confirm, the Rice

cooker starts working in the selected mode.
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4 When the cooking is finished, the rice
cooker beeps and switches to the keep
warm mode automatically.

» Moisture lock indicator (&) lights up
dynamically.

> Thecircle dispaly on the panel lights up.

Adjust the preset time

E Note

¢ The preset time refers to when the cooking
will be completed. For example, if you set
the cooker to finish at 6:00 PM, the preset
time is 6 hours if you start at 12:00 noon.

* The preset time must be equal to or longer
than the cooking time. If they are equal,
cooking process will begin immediately.

¢ The Stew (< ), Reheat (® ), and keep
warm (1 )functions cannot be reserved.

¢ You can set cooking preset time for certain
menus, with a maximum time of up to
24 hours.

1  Follow the steps in “Preparations
before cooking”.

2 Press ©/@ button to choose a desired
function, press the @ button repeatedly
until the Preset time indicator displays on
the screen.

L The cooking time blinks.

comtra




3

Press /@ button to set the delayed
cooking time.

Vi

Press the ® button to confirm. The rice
cooker will begin the countdown, and
once it's finished, the cooking process will
start immediately.

When the cooking is finished, the rice

cooker beeps and switches to the keep

warm mode automatically.

> Moisture lock indicator (&) lights up
dynamically.

> The circle dispaly on the panel lights up.

4 Cleaning and
Maintenance

E ot

e Unplug the rice cooker before starting to
cleanit.

¢ Wait until the rice cooker has cooled down
sufficiently before cleaning it.

¢ When cleaning, do not merge the entire
appliance in water, and avoid using harsh
detergents or abrasive brushes.

Inner lid

e Pull the inner lid out outwards to
remove it from the top lid for cleaning.

e Soakin hot water and clean with sponge.

e Make sure to remove all the food
residues stuck to the Rice cooker.

e Re-install the inner lid back to the top lid.

e Soakin hot water and clean with a soft
sponge brush.

e Ensure that any food residue stuck to
the rice cooker is thoroughly removed.

* After cleaning, wipe off any water
droplets from the outer surface of
the inner lid. Align the detachable
inner lid with the center opening and
reassemble it.
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e Avoid pulling on the inner lid ring pad.

At the end of each cooking session,
or after using seasonings (such as for
stew or steaming), wash and rinse the
inner cover promptly to prevent odors
and rust.

Steam box

e Disassemble the steam box from the
top lid.
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Follow the below illustration to
disassemble the steam box
for cleaning.

Soak all parts in water and clean with
sponge. Make sure no food residue
is left.




* Reassemble all the put the steam box to
the inner lid after cleaning is completed.

Interior

Inside of the outer lid and the main body and
the heating element:
e Wipe with damp cloth.
* Make sure to remove all the food
residues stuck to the rice cooker.

Exterior

Surface of the outer lid and outside of the
main body:
e Wipe with a cloth damped with soap
water.
e Only use soft and dry cloth to wipe the
control panel.

Accessories and inner pot

Rice&soup ladle, steam basket and inner pot.
e Soakin hot water and clean with
sponge.

5 Recycling

Do not throw away the product with the
normal household waste at the end of its life,
but hand it in at an official collection point for
recycling. By doing this, you help to preserve
the environment.

Follow your country’s rules for the separate
collection of electrical and electronic products.
Correct disposal helps prevent negative
consequences for the environment and
human health.

6 Warranty and
support

Versuni offers a two-year warranty after
purchase on this product. This warranty is not
valid if a defect is due to incorrect use or poor
maintenance. Our warranty does not affect
your rights under law as a consumer. For more
information or for invoking the warranty,
please visit our website
www.philips.com/support.
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7 Specifications

Model Number HD5210

Rated capacity 4.0L

Rice capacity 1.8L
Note

¢ Unplug the rice cooker if not used for a long time.
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8 Troubleshooting

If you encounter problems when using this appliance, check the following points before requesting
service. If you cannot solve the problem, contact the Philips Consumer Care Center in your country.

Problem

The lights on the buttons
does not go on.

Solution

There is a connection problem. Check if the power cord is connected
to the cooker properly and if the plug is inserted firmly into the
power outlet.

The light is defective. Take the appliance to your Philips dealer or a
service center authorized by Philips.

The rice is too soft, too
hard, or undercooked.

If the appliance is placed on an unstable or slanted surface, the cooked
rice may be too hard or too soft, as the water level may be uneven.
The texture of the rice may vary depending on the brand, origin, and
storage time of the rice (new or old rice).

The texture of the rice may vary depending on the room temperature
and water temperature.

Check if the inner pot has become deformed.

When adding water according to the water level markings in the
inner pot, adjust the amount of water based on the type and quality
of the rice. The water level markings are for reference only.

Make sure that there are no foreign objects attached to the inside of
the product or the outside of the inner pot before starting the product.

The rice is scorched.

Check if there is any food residue inside the product or on the outside
of the inner pot. Remove any remaining food.

The rice has not been rinsed properly. Please rinse the rice until the
water runs clear.

Check if the inner pot is deformed.

Water spills out of the rice
cooker during cooking.

Make sure that you add water to the level indicated on the scale inside
the inner pot that corresponds to the number of cups of rice used.
Make sure the water does not exceed the maximum level on the
scale, as this may cause the appliance to overflow during cooking.

The display screen is not
functioning.

The rice cooker is not connected to the power source.

Rice smells bad
after cooking.

Clean the inner pot with some washing detergent and warm water.
After cooking, make sure the steam vent cap, inner lid and inner pot
is cleaned thoroughly.

An error message (such as
E1, E2, etc.) is displayed.

The product’s sensor has malfunctioned. Please take the product to
a Philips dealer or an authorized Philips service center.
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9 Protection code explanation

If the following protection codes appear during normal use of a Philips product, customers can refer to
the explanations below for troubleshooting. You may also call Philips customer service, and the after-
sales team will provide professional service and assistance.

Kind reminder: These protection mechanisms are designed to prevent damage to the product from
abnormal usage conditions, and are not indicative of a quality issue with the product.

Protection Protection details Response methods
code
Incorrect placement | First, disconnect the power, then check if the inner pot is
of the inner properly placed. Reconnect the power. If the protection code C2
2 pot protection, does not appear, you can continue using the product as usual. If
recoverable. the protection code C2 still appears, please call Philips customer
service, and the after-sales team will provide professional
service and assistance.
Overheating Check if the air inlet and exhaust vents are blocked, ensure
protection of the the airflow is unobstructed, and verify that the fan is rotating
electronic control smoothly. Then, unplug and plug the product back in. If the
1 mainboard (IGBT), protection code C1 does not appear, you can continue using
recoverable. the product as usual. If the protection code C1 still appears,
please call Philips customer service, and the after-sales team will
provide professional service and assistance.
Overvoltage Please ensure that the power supply voltage is stable. Use the
protection for input | product only after the voltage is stable. If the issue persists
EH power supply, despite the power supply voltage being stable, please call
recoverable. Philips customer service, and the after-sales team will provide
professional service and assistance.
Low input power Please ensure that the power supply voltage is stable. Use the
supply voltage product only after the voltage is stable. If the issue persists
EL protection, despite the power supply voltage being stable, please call
recoverable. Philips customer service, and the after-sales team will provide
professional service and assistance.
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1 Luuyquantrong

Doc ky tai liéu mdéng théng tin an toan nay
trudc khi sir dung thiét bj va cat gitr dé tién
tham khao sau nay.

Nguy hiém

e Khong dugc ngdm nhudng thiét bi.

Canh bao

e Thiét bi nay khéng danh cho ngudi dung
(bao gbm ca tré em) bi suy gidm nang luc
vé thé chat, gidc quan hodc tdm than, hay
ngudi thiéu kinh nghiém va kién thuc, tru
khi ho dugc gidm sat hodc hudng dan su
dung thiét bi b&i ngudi cé trach nhiém
dam bao an toan cho ho.

e Tré em phai dugc gidm sat dé dam bao
rang chung khéng chai dua vdi thiét bi
nay.

e D3t thiét bj ndy trén mdt mit phang viing
chic, gén tay cAm (néu cd) dé tranh lam
tran nudc néng.

e Trudc khi st dung thiét bi, vui lbng dam
bdo bé mat thiét bj khéng con nudc va du
kho.

e Thiét bi nay dugc thiét k& dé surdung trong
nha va nhiing nai tuong tu nhu:

e khu vuc nha bép danh cho nhan vién
trong cac clra hang, van phong va cac
mdi trudng lam viéc khac;

e nhad&trang trai;

e strdung bdikhach luu trd tai khach
san, nha nghi va cadc méi trudng cu tru
khac;

e |oai hinh nha tro qua dém cé phucvu
an sang.

e N&u bo day ngudn bi hdng, ban phai thay
bang bd day ngudn do nha sdn xuat cung
cap.

e Thiét bi nay khéng dugc thiét ké dé hoat
déng nhu bd hen gid cdm ngoai hodc hé
théng diéu khién tur xa riéng.

e Kiém tra xem dién 4p ghi trén thiét bi c6
tucng Ung véi dién dp ngudn nai st dung
trudc khi néi thiét bi véi nguén dién.

e Chindithiét bi vai 6 dién da dugc noi dat.
Ludn dam bao phich cdm dugc cdm chit
vao & dién.

e Khéng st dung thiét bi néu phich cdm, day
dién, 1ong ndi, vong dém, hodc than ndi bi
hu hong.
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Khéng dé day dién treo trén canh ban
hodc nadi chuén bi d6 an, noi dat thiét bi.
Bao dadm dé& nhiét, boé cdm bién nhiét do va
mat ngoai cta long ndi ludn sach sé va kho
rdo trudc khi cdm phich cdm vao & dién.
Khéng cdm phich cdm cla thiét bi vao 6
dién hodc nhan bat ky ndt nao trén bang
diéu khién bang tay udt.

Trong va ngay sau khi st dung, van haoi
nudc, chat 16ng bén trong van va hai nudc
c6 thé & nhiét do cao. Khéng thdo raivan
hoi nudc trong thdi gian nay dé trdnh nguy
co bi bong do nhiét do cao.

Luuy

Khéng st dung béat ky phu kién hodc bd
phan nao do cac nha san xuét khac san
xudt hodc khéng dugc Philips khuyé&n nghi
cu thé. Viéc sir dung cac phu kién hodc bd
phan dé sé lam mat hiéu luc bdo hanh cta
ban.

Khéng dé thiét bi tiép xtc vai nhiét dé cao
va khéng d&t ndi com dién 1én bép dang
hoat ddng hodc van con néng hodc thiét
bi néng.

Khoéng dé thiét bi tiép xuc truc tiép vSi anh
nang mat troi.

D4t thiét bi trén bé mit bing phéng, ndm
ngang va viing chéc.

DPam bao dit Iong nbi vao bén trong thiét
bi trudc khi cdm day ngudn vao 6 cdm va
bat thiét bj.

N3p trong clia nap trén khéng dugc tiép
xUc véi thuc phdm c¢é tinh axit ¢ d6 pH
<5.0 nhu dua cai bap, dua chua, mut,
thach, ca chua, gidm, chanh, man chua va
coca.

Khong dat long nodi truc ti€p 1én ngon Ita
dé n&u coam.

Khong st dung long ndi néu long nodi bi
bién dang.

Céc bé mét tiép xuc c6 thé bi ndng khi
thiét bi hoat dong. D3c biét c&n than khi
st dung thiét bj.

Khéng dung khan che 16 thoat hai nudc
khi thiét bj dang hoat déng.

C&n than hoi nudc néng thoét ra tur 16
thodt hai nuéc trong khi n&u hodc khi mé
nap thiét bi. Gil tay va mat trdnh xa thiét
bi d€ tranh haoi nudc.

Khéng nhac va di chuyén thiét bi khi thiét
bi dang hoat déng.



Khéng cho nudc vugt qua mic nudc t8i
da dugc dénh diu bén trong long ndi dé
trdnh nguy ca bi trao cé thé gay ra nguy
hiém cho ngudi dung.

Khéng dit dung cu n&u &n bén trong noi
khi dang nau, gitr &m hodc hdm néng com.
Chi str dung dung cu nau di kém. Tranh s
dung dung cu sdc nhon.

DEé tranh bi xudc, khuyén céo khéng ndu
cac nguyén liéu thudc loai gidp xac va so
8c¢. Loai bd cac vo sd 8c cliing trudc khi ndu.
Khéng cho vat kim loai hodc vat la vao 16
thodt hoi nudc.

Khéng dit vat cé ti tinh 18n ndp ndi.
Khéng str dung thiét bi gan vat cé tu tinh.
Ludn dé thiét bi ngudi trudc khi vé sinh
hodc di chuyén.

Nén vé sinh thiét bj sau mdi lan sir dung.
D& biét hudng dan vé sinh chi tiét, vui Idng
tham khao “Vé sinh va Bao dudng”. Khong
rifa thiét bj trong may rua chén.

Khi vé sinh long ndi, khédng sir dung céc
dung cu vé sinh ¢é tinh mai mon nhu
miéng co rira hodc len thép dé trdnh lam
hoéng 16p phu cla néi.

Né&u khéng str dung thiét bi trong thai gian
dai, hdy ddm bao rat phich cdm.

Khi di chuyén thiét bi, hay dam bao gil
chit thiét bi dé trdnh bij roi va gay thuong
tich.

Sau khi ma& ndp, khédng cham truc tiép vao
Idng ndi bang tay. C&n than dé tranh bj
bdng do nhiét do cao.

Khéng ma ndp khi dang ndu dé tréanh bi
bdng do nhiét do cao.

Pham vi d6 cao hoat déng cla thiét bj 14
0-2000 mét.

Viéc st dung san phdm khéng dung céch
hodc khéng tuan theo hudng dan trong
sach hudng dan st dung nay sé lam mat
hiéu luc bdo hanh. Philips sé khong chju
trach nhiém cho bat ky hu hong nao trong
nhing trudng hgp nhu vay.

Truy cap https://www.philips.com dé tai
hudng dan st dung.

bién tu truéng (EMF)

Thiét bi nay tuan thu cac tiéu chuan va quy )
dinh hién hanh lién quan d&n muc phoi nhiém
dién tu truong.
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2 NO6i com dién cua ban

Chuc mimg ban d& mua hang va chdo ming ban dén vdi Philips!
DE c6 dugc Igi ich day du ti su hd trg do Philips cung cap, hay déng ky san pham tai
www.philips.com/welcome.

Trong thung gém cé

B6 phan chinh Long ndi

Mudng x8i com Mudng muc xup
Chén ludng gao Day ngudn

Xing hap Hudng dan nhanh

Quick start guide

PHILIPS
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Téng quan vé san pham

(M) |N3ptrén ® |6 cdm dien

(@ | N&p trong c6 thé théo rai @ |Phich cdm dién
(®) | Chibao muc nudc Bang diéu khién
@ |Long néi (® |H6p hainudc
() |Nutmadnip

\
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Téng quan vé bang diéu khién

..+ Khéadm.,

=
=/

Thai gian

Hen gis

&y chao

Ham % Com

nc’)ng B - - - - CCQ ngG cOC
@ Ad s - Sl And
u
- -—las e 55 Chéo’
Hap 1& N3O ngiicbe
- -
Mém Via Kho
. [ §5§ ,
Ham < Sup
Ugao
« o~
N&u nhanh Comtrang N&u nhanh
ngii c8c
NUt Hay NGt N&u nhanh ngi c8c

Nt Chon dé cling clia com

-
Mém Viua Kho

Chi bdo dé cling cia com

NUt Hen gid/hen gid cai dét sn

NUt Xac nhan

NUt Nau nhanh

NUt Chon menu

@®®|©eGW

NGt Com tréng

OGO,

NUt Chon menu
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Hudng dan b6 sung: Meo st dung mang bao vé

Vuilong g& mang bao vé trudc khi ding Vuilong g& mang bao vé trudc khi ding

Quay lai

Chon do chin ua thich Menu/Tuy chon gi&

Thdi gian/Hen gi& Xécnhan/Bét dau

Tuy chon nhanh

PHILIPS

Luu y: Vui long g& mang bao vé trudc khi st dung.

\
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3 Cachsudung néi com dién

Trudc khi stir dung lan dau

—_

Loai bo toan bd vat liéu déng gai ra khai thiét bj.

2 L&y toan bd phu kién bén trong long néi ra.

3 Vésinhky cac bd phan clia ndi com dién trudc khi st dung 1an dau (xem chuong “Vé sinh va bao

dudng”).

Luuy

e Dam bao tat ca cdc bd phan khd hoan toan trudc khi bat dau sir dung ndi com dién.
e Dam bao Idng ndi tiép xuc t6t véi dé nhiét.

e Dam bao rdng mit ngoai clia Idbng ndi sach va kho, déng thai bén trong thiét bi khéng cé cn ban

hay vat thé la.

Chuong trinh ndu &n

Chtic ndng niu

Théi gian nu
mac dinh

Théi gian ndu ¢

thé diéu chinh

Thai gian cai dit s&n

D0 cliing chia cdm

N&u nhanh com 25 phat Khoéng 4p dung 1-24 gi% Khéng 4p dung

50 phut Khéng ap dung 1-24 gis Meém
Com tréng 45 phut Khéng ap dung 1-24 gis Thudng

40 phut Khéng dp dung 1-24 gi6 Cing
N&u nhanh ngii c6c 40 phut Khéng ap dung 1,5-24 gig Khéng dp dung
Chédo 60 phut 1-2 giy Thai gian njgc‘ai sdn: 24 Khéng ap dung

65 phut Khéng dp dung 1,5-24 gig Meém
Gao ngl c8c 60 phut Khéng &p dung 1,5-24 gi& Thudng

55 phut Khéng ép dung 1,5-24 gio Cling
Chéo ngl c8¢ 70 phut 70 phut-4 gis Thaigian njig caisén: 24 Khéng ép dung
Xup 2 gis 1,5-4 gi& el Een nngéisgn: 2 Khéng ap dung
Ham nong 25 phut Khéng dp dung Khéng dp dung Khéng 4p dung
Hap 30 phut 1-60 phut 1,5-24 gid Khoéng 4p dung
Ham 2 gio 1-4 gis Khéng ép dung Khéng ép dung
Gilt 8m 2 gi6 1 phdt-12 gio Khoéng dp dung Khoéng ép dung
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e Thdi gian hién thi m&c dinh: Day la thdi
gian n4u xuat hién trén man hinh khi mét
ché& d6 cu thé dugc chon.

e Thdi gian nau thuc té cé thé thay d6i tly
thudc vao cc yéu t6 nhu mai trudng, loai
gao va lugng nudc.

e Thdi gian ndu cho Nau nhanh c6 thé khac
nhau do diéu kién méi trudng, loai gao va
lugng nudc. Thai gian hoan thanh thuc t&
s& dugc xac dinh dua vao thdi diém may
ké&t thuc qud trinh niu.

e D&i vdi cdc menu ndu cho phép diéu chinh
thai gian, thdi gian nau sé dugc luu lai
ngay khi qua trinh nau bat dau. Tuong tu,
vd&i cdc menu ¢6 tinh ndng thdi gian cai dat
s&n, thai gian ndu cling dugc gii lai sau khi
b3t dau n&u. Ngoai ra, vdi cdc menu cho
phép diéu chinh dé ciing clia com, muc
do6 cling da chon sé dugc ghi nhdé khi qua
trinh n&u bt dau.

e Khi bt dau ndu, menu ndu cé chic ndng
ghi nhd. Né&u thiét bi tat ngudn rdi bat lai,
thiét bi sé trd vé menu méc dinh da chon
lan trudc.

Chuan bij trudc khi ndu

BB cinhbso

e Dam bao nap trong cé thé thao rdi dugc
I3p dung cach.

e Dam bao tat ca cac bd phan déu kho trudc
khi st dung.

=

e Khi mé& nap trong qua trinh n&u (d&c biét
khi thém mot lugng nudc I16n), hay dong
ndp chdm hodc chd 1-2 phut dé hai nudc
bén trong thodt ra va &p suat giam trudc
khi c6 dinh ndp. Didu nady gilp ngan chat
ldng trong Idng ndi ban ra khoi 16 thoat
hoi nudc.

e Thiét bi nay dugc thiét k& dé sir dung & d6
cao dudi 2000 mét.

e Khindu com, vui long tham khao cac vach
muc nudc bén trong long ndi. Ban cé thé
diéu chinh muc nudc tly theo loai gao va
s@ thich ca nhan, nhung khéng vugt qua
muc t8i da ducc danh dau.

e Khiqud trinh niu bt dau, ban c6 thé nhan
nut @ mét 1an trong vong 30 gidy dé ding
qué trinh hién tai va trd v& man hinh chon
menu. N&u qua trinh n&u d& dién ra hon
30 gidy, nhan nut @ hai lan trong vong 3
giay dé két thic qud trinh va trd vé man
hinh menu.

e Sau khi ndi coam dugc bat ngudn, thiét
bi s& chuyén sang ché d6 chd néu khéng
c6 thao téc ndo trong 5 phut. Ban ¢ thé
nhan bat ky nut nao dé kich hoat lai va tré
vé man hinh chon menu.

e Trén man hinh chon menu, cdc menu da
chon sé sang hoan toan, trong khi cac
menu chua chon sé ma di.
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Trudc khi st dung ndi com dién dé n&u &n, ban
can thuyc hién cac budc chuan bi sau day:

1 Pong gao bang chén ludng gao di kem.

2 Vo gao thatsach.

w

Cho gao da vo sach vao long noi.

4 Cho nudc vao d&n miic nudc hudng dan
trén thang phan chia cadc mic nudc & long
ndi, chon muic nudc tuong Ung véi s6
lugng chén gao sé ndu. Sau dé lam cho bé
mat gao trong ndi bang déu. Vi du: néu
ban ndu 4 clp gao, hay thém nudc dén

vach "4",

x4

32 VI

Nh&n ndt mé dé ma nap.

Lau m&t bén ngoai clia ldng ndi cho khé,
sau dé dit 16ng ndi vao ndi com dién.

Ki€m tra xem 1dng ndi cé tiép xic tot vai
dé nhiét khéng.

& dién.




Luuy

e Dam bao bén ngoai ldbng nédi sach va kho,
dong thdi khéng cé cdn ban trén dé nhiét.

e Dam bao Idng ndi tiép xuc t6t véi dé nhiét.

Nau com

Ban c6 thé st dung cdc menu sau day dé nau
com: N&u nhanh (&), Com trdng (©), Nau
nhanh ngl c8c (& ) va Com ngl cBc ().

1 Thuchién cc budc trong muc “Chuén bi
trudc khi ndu”.

2 Nha&n cic nut Menu nhanh (Nau nhanh,
Caom trdng hodc N&au nhanh ngii c6¢)
hodc nh&n nut ©/@® dé chon chic ning
nau.

3 Vdi chlic ndng Com tréng hodc Com ngii

c8¢, ban ¢4 thé nha&n nut (@) dé chon do
cling clia com, c6 ba mic d6: Mém, Binh
thudng va Clng.

T0T6_0Z
_O_t (¢
Via

Nh&n ndt ® dé xac nhan, ndi com sé bat

dau hoat déng & ché dé da chon.

> Thaigian n&u con lai sé hién thi trén
man hinh theo dang dém nguac.

“ Man hinh sé hién thj vong tron sdng
nh&p nhay.

Khi n&u xong, ndi com sé phat tiéng bip va
tu déng chuyén sang ché do gitt &m.
Y DPeén chibdo Khéa am (&) séng nhap

nhay.

L Vong tron trén bang diéu khién sdng
lén.
Gitam 18

e Khong cho qua lugng gao dugc chi bdo

hodc cho quéd muic nudc téi da duge danh
dau trong long ndi, vi nhu vay ¢ thé lam
cho ndi cam dién bj tran.

Khéng mé ndp ngay sau khi ndi com dién
chuyén sang ché& do gitt &m va dam bao
rang com phai & ché dé giir dm trong 15
phut néu ban n&u nhiéu com.

Sau khi ndu xong, hay rut phich cdm noi
com ra khai & dién.

Thai gian gitr &m cé thé kéo dai téida 12
gio.
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Chéo, Chao ngii cd¢, Sup

Ban cé thé st dung cdc menu sau day dé nau

chdo: Chdo (&), Chdo ngii cb¢ (), va st dung

menu Sup (<& ) dé ndu sup. D& biét chi tiét vé

khoang thdi gian n4u, vui long tham khao muc

“Chuong trinh n&u”.

1 Thuc hién cac budc trong muc “Chuén bj
trudce khi ndu”.

2 Nhan nit ©/® dé chon chiic ndng mong
muén.

&

3 Nha&n nUt ® dé xac nhan, ndi com sé bat
dau hoat déng & ché& dé da chon.
L Thaigian ndu con lai sé hién thj trén
man hinh theo dang dém ngugc.
4 Man hinh s& hién thj vong tron séng nhap
nhay.
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5  Khin4u xong, ndi com sé phéat tiéng bip va
tu déng chuyén sang ché dé gitr 4m.
L Dén chibdo Khéa 8m (&) séng nhap

nhay.

L Vong tron trén bang diéu khién sdng
Ién.
Gitam 18

e Chon chic ndng phu hop dé nau chdo, sup
hodc ham nham tranh tran, diéu nay cé
thé& gay nguy hiém.

e Khéng vuat qua lugng gao/nudc khuyén
nghi hodc muc nudc t6i da, vi didu nay cé
thé& dan dén tran.

e Sau khi ndu xong, hay rut phich cdm nai
com ra khoi 6 dién.

Ham néng

1 Srdung chiic ndng H&m néng dé ham
néng com.

2 Dénhtoi thic &n da nguoi va trai déu
trong long noi.

3 DPEmot it nudc 1én thic an dé thic an
khéng bi qué khé. Lugng nudc tuy thudc
vao lugng com.

4 Nhan nit @©/@® dé chon Ham néng (® ).




5 Nhan nut® dé xac nhan, ndi com sé bat
dau hoat déng & ché dé da chon.

6  Khindu xong, ndi com sé phéat tiéng bip va
tu déng chuyén sang ché dé gil 4m.
L Dén chibdo Khéa 8m (&) sdng nhap

nhay.

L Vong tron trén bang diéu khién sang
Ién.
Gitam 1

Cach hap thic an

1 S dung chlc ndng Hap dé hap thuc
pham. D& biét chi tiét vé khoang thdi gian
nau, vui long tham khao muc “Chuang
trinh n4u”.

=

e Thdi gian ndu mac dinh la 30 phut.
e DE tranh hién tugng s6i khd, vui long thém
hai vach nudc vao long ndi.

2 D6 nudcvao ldng noi.
3 D&t xiing hap vao Idng ndi.
4 DPitthlc &n vao xing hap.

5  Thuchién cac budc trong muc “Chuén bi

6

7

trudc khi nau”.

Nh&n nit ©/@ dé chon Hap (%) .

Nh&n ndt ® dé xac nhan, ndi com sé bat
dau hoat déng & ché dé da chon.
> Thaigian n&u con lai sé hién thi trén

man hinh theo dang dém nguac.

 Man hinh sé hién thj vong tron sdng

nhap nhay.

Khi n&u xong, ndi com sé phat tiéng bip va
tu déng chuyén sang ché& do gitt &m.
> DPeén chibdo Khda &m (&) séng nhap

nhay.

L Vong tron trén bang diéu khién sdng

lén.

\
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Diéu chinh thai gian niu

Ban chi c6 thé cai dit thai gian ndu cho mét s6

menu, bao gdbm Chdo (%), Chdo ngii cé¢

(%), Sap (&), Ham (<& ) va Gilr &m

(7). D& biét chi tiét vé khoang thdi gian nau,

vui long tham khao muc “Chuang trinh nu”.

1 Saukhichon chiic n&ng mong muén, nhan
nut @ nhiéu Ian cho dén khi chi bao thai
gian hién thj trén man hinh.

L Thai gian ndu sé nhap nhay.

& chao

2  Nhan nit ©/@ dé cai dat thdi gian.

& o

3 Nha&n nUt ® dé xac nhan, ndi com sé bat
dau hoat déng & ché dé da chon.
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4 Khin4u xong, ndi com sé phat tiéng bip va
tu déng chuyén sang ché& do gitt &m.
Y DPeén chibdo Khéa am (&) séng nhap
nhdy.
L Vong tron trén bang diéu khién sdng
Ién.

Diéu chinh thgi gian cai dat
trudc

=

e Thdi gian cai d&t s3n 13 thai diém ma qua
trinh n4u sé két thuc. Vi du: néu ban dat
ndi com két thuc Itc 18:00 va bat dau nau
Itc 12:00, thi th&i gian cai d&t s&n 13 6 gid.

e Thdi gian cai d&t s&n phai bang hoc dai
hon th&i gian ndu. Néu hai thdi gian bang
nhau, qué trinh nau sé b&t dau ngay lap
tuc.

e C4cchlic ndng Ham (& ), HAm néng (® )
va Gilt &m (11 )khodng thé cai dit trudc.

e Ban c6 thé cai dit thai gian ndu caisén
cho mét s6 menu, vai thai gian t8i da lén
dén 24 gis.

1 Thuc hién cac budc trong muc “Chuén bi
trudc khi ngu”.

2 Nhannit ©/® dé chon chiic ndng mong
muén, sau dé nhan nat @ nhiéu lan cho
dén khi chi bdo Thai gian cai d3t s&n hién
thi trén man hinh.

Y Thai gian ndu sé nhap nhay.

comtra

W
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Nhan nut ©/@ dé cai dit thdi gian ndu
cham.

Vi

Nh&n ndt & dé xac nhan. Nb6i com sé bat
dau dém nguac, va khi két thuc, qua trinh
nau sé bat dau ngay 1ap tuc.

Khi n&du xong, ndi com sé phat tiéng bip va

tu déng chuyén sang ché dé gilt 4m.

L Dén chibdo Khéa 8m (&) sdng nhap
nhay.

L Vong tron trén bang didu khién sang
Ién.

4 Vésinhvabao
dudng

=

e RUt phich cdm ndi com dién trudc khi bat
dau vé sinh.

e Chd& cho dén khi ndi com dién ngudi hén
trudce khi vé sinh.

e Khivé sinh, khdng nhing toan bé thiét
bi vdo nudc va trdnh sir dung chat tay rira
manh hodc ban chai cing.

N&ap trong

e Kéo ndp trong ra ngoai dé thdo khoi
nap trén dé vé sinh.

e Ngam vao nudc néng va lau sach bang
miéng rlia chén.

e Dam bao I3y ra hét thic 3n dinh trong
noéi com dién.

o L3p lai ndp trong vao lai np trén.

e Ngam trong nudc &m va lam sach
bang miéng rira chén mém.

e Dam bado loai bd hoan toan moi can
thiic 8n bam trong noi.

e Sau khivé sinh, lau kho cac giot nudc
trén bé m&t bén ngoai clia ndp trong.
Can chinh ndp trong cd thé théo roi
vdi 16 & gitia, sau do 13p lai.
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o Tranh kéo vong dém ctia ndp trong. Sau e Ngam tat ca cac b6 phan trong nudc
mdi [an ndu, hodc sau khi sirdung gia va vé sinh bdng miéng x6p. Dam bao
vi (nhu khi hdm hodc hap), hay rira sach khéng con sét lai can thiic an.
nap trong ngay dé trdnh mui va gi sét.

Hop hung hoi nudc

» Thao hép hing hai nudc ra khoéi ndp
trén.

o L3p lai tat cd cadc bd phan va dit hop
hiing hai nudc vao ndp trong sau khi
vé sinh xong.

.
T
e Lam theo hinh minh hoa bén dudi dé ¥
théo rai hép hiing hoi nudc dé vé sinh. A2 — o
B1 A
22
QA
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Bén trong

Bén trong clia ndp ngoai va than chinh va dé&
nhiét:
e Lau bang miéng vai &m.
e Dam bao &y ra hét thiic &n dinh trong
nodi com dién.

Bén ngoai

B& m&t ndp ngoai va bén ngoai than may:
e Lausach bdng vai 8m nhing nudc xa
phong.
e Chisurdung vai khé va mém dé lau sach
bang diéu khién.

Phu kién va ldng néi

Mudng x&i com va muc sup, xiing hap va long
noi.
e Ngam vao nudc néng va lau sach bing
miéng xap.

5 Taiché

Khoéng vit bo sdn phdm cling vdi réc thai sinh
hoat théng thudng khi hét han st dung, ma
hay dem san phdm dén diém thu gom chinh
thic dé tai ché. Lam nhu vay, ban sé gitip bao
vé mdi trudng.

Lam theo c&c quy dinh tai quéc gia clia ban déi
véi viéc thu gom riéng céc san phadm dién va
dién tu. Viéc xtr ly ddng cach gidp ngan nglia
nhiing tac déng tiéu cuc d&n maoi trudng va stic
khde con ngudi.

6 Baohanhvahotro

Versuni cung c&p bao hanh hai ndm sau khi
mua san pham nay. Bao hanh nay khéng c6 gia
tri néu 16i do stir dung khéng ding cach hodc
do bao tri kém. Bao hanh cuia chiing t6i khong
anh hudng dén quyén clia ban theo luat véi tu
céch |a ngudi tiéu dung. D& biét thém théng
tin hodc dé yéu cau bao hanh, vui long truy cap
trang web cutia chidng toi
www.philips.com/support.

7 Théng sé ky thuat

S6 model HD5210
Céng suat dinh mc 40L
Dung tich gao 1.8L

=[P

e RUt phich cdm ndi com dién néu khéng st
dung trong thgi gian dai.
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8 Khac phucsucod

N&u ban gdp su c6 khi sir dung thiét bi nay, hay kiém tra cdc van dé sau day trudc khi yéu cau dich vu.
N&u ban khéng thé giai quyét van dé, hay lién hé véi Trung tdm Cham séc Khach hang cla Philips tai

quéc gia cua ban.

Sucd

Den bdo trén nut khéng
bat sang.

Giai phap

C6 su c6 vé day néi hay phich cdm dién. Kiém tra xem day nguén da

dugc k&t ndi dung véi ndi com chua va phich cdm da dugc cdm chic
chan vao & dién hay chua.

Peén bi héng. Mang thiét bi d&n dai ly Philips clia ban hodc trung tdm
dich vu do Philips iy quyén.

Com qua mém, qua cling
hoac chua chin.

N&u dat thiét bi trén bé mat khéng 8n dinh hodc nghiéng, com chin
¢4 thé quéa cling hodc qua mém, do muc nudc khéng déu.

K&t cAu clia com 6 thé khac nhau tuy thudc vao nhan hiéu, nguén
g6c va thai gian bdo quan gao (gao mdi hay gao cd).

K&t cAu clia com cd thé khac nhau tly thudc vao nhiét dé phong va
nhiét dé nudc.

Ki€m tra xem ldng ndi cé bi bién dang khéng.

Khi thém nudc theo vach muc nudc trén ldng ndi, hay diéu chinh
lugng nudc dua trén loai va chat lugng gao. Vach bdo muc nudc chi
mang tinh chat tham khao.

DPam bao khéng cé vat la bdm vao bén trong sdn phdm hodc bén
ngoai long ndi trudc khi st dung.

Com bi chay.

Ki€m tra xem ¢4 cdn thic &n ndo con sét lai bén trong san pham hodc
bén ngoai long ndi khéng. Loai bd thic &n thia.

Gao chua dugc vo sach. Ruia sach gao dén khi nudc vo gao trong
hoan toan.

Ki€m tra xem 1dng ndi cé bi bién dang khéng.

Nudc tran ra khéi ndi com
dién khi dang nau.

Nhd cho nudc vao dén mic nudc hudng dan trén thang phan chia cac
mUc nudc & long ndi, chon miic nudc tuong Uing vdéi s6 lugng chén
gao surdung.

DPam bao nudc khdng vugt qua muc t6i da trén thang, vi lam nhu vay
¢4 thé 1am cho nudc trong néi bi tran ra ngoai trong khi nau.

Man hinh hién thi khéng
hoat dong.

N6i com dién chua dugc két néi véi ngudn dién.

Com cé mui khé chiu
sau khi nau.

RUa long nbi bang chat tdy rira lam sach va nudc am.
Sau khi niu, dam bao rdng nap théng hai, ndp trong va ldbng noi
dugc rira that sach.

Man hinh hién thj théng
bdo 16i (nhu E1, E2, v.v.).

Cam bién clia san phadm da bi truc trdc. Vui ldbng mang san pham
dén dai ly Philips hodc trung tdm bao hanh uy quyén cla Philips.
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9 Dién giai vé ma bao vé

N&u cadc ma bao vé sau day xuat hién trong qué trinh str dung sdn pham Philips théng thudng, khach
hang cé thé tham khao phan dién giai bén dudi dé khic phuc su c8. Ban cling cé thé goi dén b6 phan
chdm séc khach hang cta Philips, ddi ngt hdu mai sé& cung cap dich vu va hd trg chuyén nghiép.

Luu y: Cac cG ché& bao vé nay dugc thiét k& dé ngdn ngtia hu héng sdn phdm do diéu kién st dung bat
thudng va khéng phai 1 dau hiéu cua van dé chat lugng.

Ma bao vé

Chi tiét bao vé
Vi tri 13p d&t van
bao vé Ibng noi
khéng dung, c6 thé

Phuang phap phan hoi

Trudc tién, hdy ngat ngudn dién, sau dé kiém tra xem long néi
da dugc 1&p ding chua. C&m lai ngudn dién. Néu ma bao vé
C2 khéng xudt hién, ban cd thé tiép tuc st dung san pham nhu

hoi.

2 phuc hai. binh thung. N&u ma bao vé C2 van xuat hién, vui 1ong goi dén
bd phan cham sdc khach hang cta Philips, déi ngl hau mai sé
cung cap dich vu va hé trg chuyén nghiép.

Bao vé qué nhiét Kiém tra xem ctfa hut khi va ctia xa khi ¢4 bi chdn khéng, dam
clia bo mach diéu | bao ludng khi khéng bi can trd va quat quay tron tru. Sau dé,
khién dién t rut phich cdm va cdm lai sdn phdm. N&u ma bao vé C1 khéng

C1 (IGBT), c4 thé phuc | xuat hién, ban cd thé tiép tuc st dung san pham nhu binh

hoi. thudng. NEu ma bao vé C1 van xuét hién, vui ldbng goi dén bd
phan cham soc khach hang cta Philips, déi ngl hau mai sé cung
c&p dich vu va hd trg chuyén nghiép.

Bao vé qué 4p cho | Vuilong ddm bao dién dp ngudn 6n dinh. Chi st dung san

ngudn dién dau pham sau khi dién &p 6n dinh. Néu sy c6 van tiép dién m3c du

EH vao, c6 thé phuc dién &p ngudn 6n dinh, vui long goi d&n bd phan chdm séc

hoi. khach hang cuta Philips, ddi ngi hdu mai sé cung cap dich vu va
hd trg chuyén nghiép.

Bao vé dién ap Vui ldng dam bao dién dp ngudn 8n dinh. Chi st dung san

ngudn dau vao pham sau khi dién &p 6n dinh. Néu sy c6 van tiép dién mdc du

EL thap, c6 thé phuc dién &p ngudn 6n dinh, vui long goi d&n bd phan chdm séc

khach hang cta Philips, d6i ngi hdu méi sé cung cap dich vu va
hd trg chuyén nghiép.
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